Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


L EXCLUSIVE  TO 
STATE  EXTENSION 
EDITORS  


U.S.D.A.  PRESS  SERVICE  ,  OFFICE  OF  INFORMATION,  AND  EXTENSION  SERV I CE 


No.  185 


July  24,  1937 


COTTAGE  CHEESE  ON 
TH3  SUMMER  MENU 


Most  people  like  plain  uncooked  cottage  cheese.     It  is 
especially  pleasing  in  summer,  blended  with  rich  cream  and  a  little  salt, 
or  eaten  with  cream  and  sugar.     It  combines  well  with  "berries,  peaches  or 
other  fresh  fruits;  also  with  canned  fruits,  raisins,  cut  dates  or  other 
dried  fruits,  "brown  sugar,  honey,  jam  or  marmalade,  or  chopped  nuts.  Cottage 
cheese,   ,  extension  nutritionist  at  


(name)  (institution) 
reminds  us,  is  high  in  nutritive  value.     It  contains  all  the  constituents  of 

milk  except  the  cream.    Like  milk,  it  is  a  source  of  protein,  which  is  used 

to  "build  and  repair  "body  tissue. 

Cottage  cheese  lends  itself  especially  well  to  salads.  One 
of  the  "best  liked  is  stuffed-prune  salad,  served  on  lettuce  leaves  with 
Mayonnaise  dressing.    Dates  or  figs  are  sometimes  used  instead  of  prunes. 

Another  good  summer  salad  combines  cottage  cheese  and  green 
peppers.    After  removing  the  pulp  and  seeds  from  a  green  pepper  it  is 
stuffed  with  cottage  cheese  seasoned  with  salt  and  pepper.     Chopped  nuts  and 
chopped  red  pepper  may  "be  added  also.    After  the  stuffed  pepper  has  stood 
in  a  cool  place  for  an  hour,   it  is  sliced  and  served  on  lettuce  leaves. 
Cottage  cheese  "balls  rolled  in  chopped  nuts,  served  on  a  slice  of  pineapple, 
make  a  refreshing  salad,  too, 
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